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Abstract: To explore the changes of microflora in the natural fermentation process of Changde fresh wet rice noodles, the main microbial

species, variation and pathogen threats were studied. The results showed that the lactobacillus and yeast were dominant bacteria during the
natural fermentation. The pH of fermentation broth was decreased from 6.21 to 3.69 after 8~12 h fermentation, and then increased slightly to
4.20 a the ends of fermentation. Compared with unfermented rice, the contents of proteins, crude fat and ash in fermented rice were significantly
decreased by 24.92%, 31.01%, and 81.37%, respectively. The starch.content had no obvious change. The injection of Bacillus cereus presented
less effectto pH of the fermentation brath. The risk of Bacillus cerets a 10%cfu/g level in fermentation broth was controllable for its number was
gradually reduced with fermentation forward. However, when it reached 10* cfu/g, Changde fresh wet rice noodles had asecurity risk, although
its number was decreased after fermentation.
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Table 1 The culture media and culture conditions for rice
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Table 2 Main microbe species in fermented liquid

R M % # A+ /(cfulg)

BHE mgEs LBRE B EH
1 1.64x108 557x10® 5.96x10° 80
2 3.02x108  4.03x10® 2.54x10° 1.51x10?
3 9.11x10"  6.48x10" 5.19x10? 33
4 4.14x10"  2.02x10® 2.23x10° 30
5 9.68x10" 2.44x10° 2.92x10° <10
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Table 3 The percentage of main microbes during the
fermentation process
REERFIA/N HKE% A BEE%  mEEd/(cfulg)

0 5496  28.01 17.03 2.91x10*
1 5382 . 19.17  27.01 3.94x10°
2 59.33 1441  26.26 9.01x10°
3 62.04 1856 19.40 4.04x10°
4 55.03  27.96 17.01 8.02x10°
5 5511 2423  20.66 9.51x10°
6 51.02 2501  23.97 7.27x10°
7 59.96  20.03  20.01 9.87x10°
8 50.01  23.02  26.97 2.13x107
12 4834 2370 27.96 1.94x107
24 58.77 2062  20.61 1.82x107
48 48.68 3458  16.74 7.64%107
72 4996 3601  14.03 2.03x107
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Fig.1 Changesof fermented liquid pH during the fermentation
process
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Fig.2 Changesof rice nutrients before and after fermentation
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Table 4 Microbial test results of rice

X KB H 1 2 3 4 5 6 7 8 9 10 11 12
E#/(cfulg) 100 <10 <10 100 <10 <10 <10 50 <10 <10 © <10 - 100
B.cereus/(cfu/g) 100 AL K X £ 100 200 x x 100 100 100

mH B3(cfulg 700

1900 25100 62000 7500 400 38800 1200 61800 /600. 24100 2500

242 ABEAAZY BUREAO TRHFIL

o g

B

2 ' 3 ' 4 ' 56 ' T II2I1-1-I-I.HI'.'1I
R E) b
3 REHITIEPAEEG oH L
Fig.3 Changesof fermented liquid pH during the fermentation
process
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Table 5 Microbial test results after adding B.cereus

B 18] 1000/(cfulg)

B A
0h 4h 8h 12h 24 h 48 h 72h
SLERE 8.02x10° 1.33x107 2.92x107 1.54x108 2.68x10° 4.02x108 4.38x108
B.cereus 1000 400 300 300 200 200 100
LR 3.97x10° 9.01x10° 3.03x107 8.02x107  1.04x108 2.09x108 3.28x107
B.cereus 9900 10000 10000 10000 10000 3000 3000
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